Subject Index 
Food Technology, Volume 44, 1990 


(Month) Page Number 


A 


acids, fatty 
Omega-3 Fatty Acids in Health and Disease (br), (9)159 
See also acidulants 
acidulants 
application in baked goods, beverages, confections, gelatin 
desserts dairy products, fruits and vegetables, processed 
meats, (1)80 
ingredients that do more than meet acid test, (1)75 
structure, regulatory status, key properties of acetic, adip- 
ic, citric, fumaric, glucono delta-lactone, lactic, malic, 
, phosphoric and tartaric acids, (1)75 
additives, food 
assessing dietary exposure to, (7)94 
patents: (1)60; (2)61; (3)46; (4)73; (6)66; (10)53; (11)72; 
(12)54 
sucralose stability in baked goods, (1)62 
advertising 
legal aspects of sensory analysis, (11)168 
aflatoxin M, 
rapid residue test for, (6)132 
agribusiness 
Food and Natural Resources (br), (4)179 
agriculture 
organically grown foods—IFT scientific perspective, (6)26 
organically grown foods—Scientific Status summary, 
(12)123 
analyses 
AOAC to hold analytical technology week, (3)44 
X-ray fluorescence useful for quality control, (9)66 
antimicrobials 
nisin—use as food preservative, (11)100 » 
APV ohmic® 
heating process—DuPont award winner, (10)102 
aromatics 
processing: enfleurage, distillation, rectification, (1)68 
aseptic processing 
fruits and vegetables: advantages, (2)72 
package addresses variety of needs, (6)126 
validation and packaging, (12)114 
athlon® 
1L PET bottle wins DuPont packaging award, (10)102 
awards 
commercial container from recycled PET soft drink bottles 
wins DuPont award; polystyrene recycling process and 
recycle/recyclable egg carton win honorable mention, 
(10)103 
1989 DuPont food packaging and environmental—winners, 
(10)102 
1990 DuPont—entries solicited, (10)102 
See also IFT awards 


B 


baked goods 
antistaling enzyme for, (6)129 
Dough Rheology and Baked Product Texture (br), (2)136 


functional properties and application of stabilized rice bran 
in, (4)75 
ingredients—literature, (4)150 
patents: (1)52; (2)56; (3)46; (4)66; (5)74; (6)65; (7)50; (8)269; 
(9)52; (10)50; (11)70; (12)50 
stability of sucralose, (1)62 
stabilizers reduce texture problems, (4)94 
use of phosphates, (4)79 
beer 
immobilized yeast reactor speeds production, (5)128 
beverages 
alcoholic: immobilized yeast reactor speeds beer produc- 
tion, (5)128 
Bitterness in Foods and Beverages (br), (11)200 
nonalcoholic: Japanese market shifting toward healthful 
new products, (9)118 
patents: (1)60; (2)62; (4)73; (5)79; (7)52; (8)270; (9)57; 
(11)72; (12)52 
biotechnology 
Biotechnology and Food Quality (br), (6)163 
enzyme firm embraces innovation, (9)117 
Food Biotechnology (br), (6)155 
Food Biotechnology-2 (br), (5)328 
food, regulation: overview and selected issues, (3)76 
plant tissue culture for production of food ingredients, (6)71 
role in improving fruit and vegetable quality, (2)68 
book reviews 
(1)134; (2)134; (3)114; (4)179; (5)328; (6)155; (7)131; (8)266; 
(9)159; (10)125; (11)200; (12)144 
by product technology and feeds 
patents: (6)66 


C 


cabbage, red 
natural red color from, (6)131 
calcium 
and chronic disease prevention: challenge to food industry, 
(3)50 
calories 
a cancer culprit, (8)66 
See also diet; nutrition 
cancer 
calories: a cancer culprit, (8)66 
canning 
50 yr of fruit and vegetable, (2)92 
cereals 
patents: (1)52; (2)56; (3)46; (4)66; (5)74; (6)65; (7)50; (8)269; 
(9)52; (10)50; (11)70; (12)50 
Phytates in Cereals and Legumes (br), (12)144 
cheese 
light products: characteristics and economies, (10)93 
cholesterol 
-free milks and milk products: limitations in production and 
labeling, (11)130 
-reduced milk fat used in fluid milks, (11)145 
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chromatography 
HPL application to flavor research and quality control, 
(9)76 
Principles and Practice of Chromatography (br), (5)334 
citrus 
influence of external factors on quality and composition, 
(4)142 
juice: removal of limonin and naringin, (4)130; viscosity re- 
duction of concentrates, (4)126; volatile flavor compo- 
nents, (4)134 
coatings 
edible films from wheat and corn proteins, (10)63 
cocoa 
patents: (1)56; (2)62; (4)68; (5)81; (6)65; (7)52; (8)270; (9)57; 
(10)52; (12)52 
coffee 
Coffee. Vol. 6: Commercial and Technico-Legal Aspects 
(br), (11)202 
patents: (1)56; (2)62; (4)68; (5)81; (6)65; (7)52; (8)270; (9)57; 
(10)52; (12)52 
color(s) 
natural red from red cabbage, (6)131 
patents: (1)60; (2)61; (3)46; (4)73; (5)81; (7)52; (8)270; (9)57; 
(10)52; (11)72; (12)54 
communications 
communicating nutrition information—Whose job is it? 
(10)70 


computers 


modeling service helps control metal ions in f , (9)119 
confectionery 
patents: (1)54; (2)61; (3)46; (4)68; (5)78; (6)65; (7)50; (8)270; - 


(9)52; (10)52; (11)72; (12)52 
conferences 

“A View of the Future:” report on Eastern Food Science 
Conference, (3)38 

Effective Oral Presentations (br), (6)155 

Eastern Food Science Conference VI —A View of the Fu- 
ture, (3)38 

Eastern Food Science Conference VII-Oct. 20-23, 1991— 
Call for papers/symposia and instructions for submitting 
abstracts, (12)34 

IFT Division/STG Food Policy meetings effective outreach 
activities, (6)24 

Midwest Food Processing Conference takes a look at 
important changes for the 1990s, (4)56 

report on Southern Assoc. of Agricultural Scientists’ Con- 
ference—Perception of Food Quality by the Five Senses, 
(5)68 

Southern Regional Meeting held in conjunction with SAAS, 
Feb. 3-6, 1991, (12)16 

See also meetings; workshops 

consumerism 

communicating nutrition information—Whose job is it? 
(10)70 

evaluating rating scales for sensory testing with children, 
(11)78 

identifying consumers and consumer test subjects, (11)155 

is texture still an overlooked food attribute? (9)86 

light cheese products: characteristics and economies, (10)93 

light dairy products: issues and technology (Overview, 6 
papers), (10)77 

low-calorie desserts designed to meet changing tastes, 
(107101 

motivational forces affecting sale of light dairy products, 
(10)97 

reassuring consumer of processed food safety, (12)63 
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sensory evaluation and the consumer (Overview, 4 papers), 
(11)155 
smell and taste: how culinary experts compare to rest of us, 
(9)96 
trends in consumption and processing of fruits and vegeta- 
bles in U.S., (2)102 
corn 
proteins: edible films and coatings from, (10)63 
corrections (errata) 
(1)122; (4)34; (11)59, 190, 196 
curing 
nitrite-free curing system and application to production of 
wieners, (5)88 
nitrite-free meat-curing system, (6)130 


D 


dairy 

cholesterol-free milk and milk products, (11)130 

composition and functionality of commercial whey and milk 
protein concentrate and isolates: status report, (4)100 

Kompendium zur Milchwirtschaftlicher Chemie (Com- 
pendium of Dairy Chemistry) (br), (11)202 

light cheese products: characteristics and economies, (10)93 

light frozen desserts: effect of composition changes on pro- 
cessing and sensory characteristics, (10)86 

light: consumer motivational forces affecting sale, (10)97; 
issues and objectives, (10)78; need and the consequences, 
(10)81; regulatory issues, (10)88 

patents: (1)52; (2)56; (3)48; (4)66; (5)74; (6)62; (7)50; (8)269; 
(9)52; (10)50; (11)70; (12)50 

rapid residue test for aflatoxin M,.and sulfomethazine in, 
(6)132 

use of phosphates, (4)79 

desserts 

frozen, with oatrim (fat substitute), (10)100 

low-calorie designed to meet consumers’ changing tastes, 
(10)101 


* dictionaries 


Five Language Dictionary of Fish Crustaceans and Mol- 
luscs (br), (5)328 
International Trade Name Dictionary (br), (1)134 
diet 
assessing dietary exposure to food additives, (7)94 
calcium and chronic disease prevention, (3)50 
Diet and Health: Implication for Reducing Chronic Dis- 
ease Risk (br), (5)341 
fat substitute update, (3)92 
“healthy” foods: An IFT scientific perspective, (5)40 
Recommended Dietary Allowances, 10th ed. (br), (12)144 
disease 
Diet and Health: Implication for Reducing Chronic Dis- 
ease Risk (br), (5)341 
seafoodborne: microbial hazards of seafood consumption, 
(12)56 
See also diet; nutrition; public health 


E 


education 
food science/technology undergraduate, (8)10 
IFT undergraduate curriculum minimum standards—1977 
rev., (2)32 
new goals for food science, (2)12 
news: (1)46; (3)24; (4)28; (5)42; (6)54; (7)28; (8)82; (10)28; 
(11)31 
nutritionists in food industry—opportunities, (3)82 
egg products 
patents: (1)52; (2)56; (3)48; (4)66; (5)74; (6)62; (7)50; (8)269; 
(9)52; (10)50; (11)70; (12)50 


/ 
A 


environment 
commercial containers from recycled PET soft drink bottles 
win duPont awards; polystyrene recycling process and 
recycle/recyclable egg carton win honorable mention, 
(10)103 
enzyme(s) 
antistaling, for baked goods, (6)129 
biotechnology enzyme firm embraces innovation, (9)117 
viscosity reduction of orange juice concentrate by, (4)126 
enzyme technology 
evolution: progress and prospects, (4)118 
equipment 
foodservice: perspectives and thoughts, (7)60 
patents: (1)60; (2)62; (5)82, 314; (6)68; (7)52; (8)274; (9)58; 
(10)52; (11)74; (12)54 
ethnic foods 
kosher certification of vinegar: guidelines, (7)90 
extractors 
countercurrent, for food processing, (6)122 


F 


fats 
Fats for the Future (br), (8)266 
substitute update: protein-based, synthetic compounds, 
carbohydrate-based, combination products, (9)92 
FDA 
and Congress seek changes in nutrition labeling, (10)54 
nisin approved for use in processed cheese spreads, (11)100 
gellan gum receives approval, (11)88 
guidelines for cholesterol labeling, effects of new proposals, 
(11)130 
See also Washington news 
fermentation 
Handbook of Anaerobic Fermentation (br), (2)134 
immobilized yeast reactor speeds beer production, (5)128 
fibers 
a tangle of: how they produce their health benefits, (8)54 
films, edible 
from wheat and ‘corn proteins, (10)63 
filtration 
membrane separation technology offers processors unlim- 
ited potential, (9)107 
fish 
Five Language Dictionary of Fish, Crustaceans and Mol- 
luscs (br), (5)328 
vatents: (1)52; (2)56; (3)48; (4)66; (5)74; (6)62; (7)50; (8)269; 
(9)52; (10)50; (11)70; (12)50 
flatworms 
of concern to food scientists: Taenia saginata, T. solium, 
diphyllobothrium latum, Fasciola hepatica, F. gigantica, 
(5)106 
flavor(s) 
Bitterness in Foods and Beverages (br), (11)200 
food biotechnology potential in production of ingredients, 
(6)71 
Food Flavours. Part C: The Flavor of Fruits (br), (12)146 
HPLC application for research and quality control, (9)76 
method for establishing and training descriptive flavor 
analysis panel, (12)78 
natural: development evolution, (1)68 
patents: (1)60; (2)61; (3)46; (4)73; (5)81; (7)52; (8)270; (9)57; 
(10)52; (11)72; (12)54 
perception—research in chemosensation related to, (1)98 
three lines introduced by Fritzsche Dodge & Olcott, (6)136 
use of membranes in citrus juice processing, (12)90 
Volatile Compounds in Food: Qualitative and Quantita- 
tive Data. Vol. I, Il & III (br), (10)128 
flavorings 
GRAS substances, (2)78 


food chemistry 
Mechanism and Theory in Food Chemistry (br), (5)336 
Principles of Food Chemistry 2nd ed. (br), (5)334 


food engineering 

determining temperature distribution in cascading water 
retorts, (12)110 | 

determining temperature distribution in rotary, full- im- 
mersion, hot-water sterilizers, (12)113 

food sterilization in steam/air retorts, (12)105 

membrane separation technology offers processors unlim- 
ited potential, (9)108 

steam retorts and their verification, (12)100 

validation of aseptic processing and packaging, (12)114 


food industry 

calcium and chronic disease prevention: challenge to, (3)50 

computer modeling service helps control metal ions in 
foods, (9)119 

declared serving sizes of packaged foods 1977-86, (6)82 

future of sensory evaluation in, (1)95 

HACCP and food safety (Overview, 6 papers), (5)156 

Heller Seasonings expands processing facilities, (3)98 

IFT’s 1991 Classified Guide to Services, (12)165 

kosher certification of vinegar: model for industry/rabbin- 
ical cooperation, (7)90 

packaging waste management, (7)98 

sensory evaluation—dynamic research for today’s products, 
(1)92 

x-ray fluorescence useful for quality control, (9)66 


food preservation/processing 

application of high-pressure homogenization for, (7)84 

Chemical Changes during Food Processing (br), (10)125 

countercurrent extractor for, (6)122 

determining temperature distribution in cascading water 
retorts, (12)113 

determining temperature distribution in rotary, = im- 
mersion, hot-water sterilizers, (12)105 

Developments in Food Preservation (br), (9)159 

Food Processing Technology: Principles and Practice (br), 
(1)134 

food sterilization in steam/air retorts, (12)105 

fruits and vegetables—past, present and future (Overview, 
4 papers), (2)92 

fruit and vegetable products: future prospects, (5)124 

Ionizing Energy in Food Processing and Pest Control. II. 
Applications (br), (7)131 

Mechanisms of Action of Food Preservation Procedures 
(br), (6)163 

Membrane Applications and Research in Food Processing 
(br), (11)200 

membrane separation technology offers processors unlim- 
ited potential, (9)107 

partial, of fruits and vegetables: physiological activities, 
(5)116 

prediction of cooling and freezing times) (5)137 

processing food for safety and reassuring consumer, (12)63 

steam retorts and their verification, (12)100 

sterilization methods: Principles of operation and temper- 
ature distribution studies (Overview, 5 papers), (12)99 

trends in fruits and vegetables in U.S., (2)102 

validation of aseptic processing and packaging, (12)114 

Waste Management and Water Conservation in 4 ood Pro- 
cessing Industry (br), (11)208 


food production 
organically grown foods—IFT scientific perspective, (6)26 


food research/development 
Hopper and Lund tell Congress of need for food science 
funds, (5)32 
managing for innovation, (12)86 
Membrane applications and research in food processing 
(br), (11)200 
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need in food supply, (2)12; (2)14 
$10 million for R&D: How likely, how soon? (5)28 
food safety 

assessing dietary exposure to food additives, (7)94 

assessing risk: a risky business, (8)60 

Food Sanitation and Safety Study Course, 2nd ed. (br), 
(3)114 

HACCP and food safety in Canada, (5)172 

HACCP application to ready-to-eat chilled foods, (7)70 

HACCP: concept, development and application, (5)156 

implementing HACCP in the food industry, (5)179 

microbiological safety assurance system for foodservice fa- 
cilities, (12)68 

need for flexibility in HACCP, (5)1 

reassuring consumer of processed food safety, (12)63 

use of HACCP for seafood surveillance and certification, 
(5)159 

use of HACCP in meat and poultry inspection, (5)169 

See also public health 

food science/technology 

“A View of the Future;” report on Eastern Food Science 
Conference, (3)38 

antistaling enzyme for baked foods, (6)129 

application of high-pressure homogenization for food pres- 
ervation, (7)84 


application of HPLC to flavor research and quality control, _ 


(9)76 

application of qualitative research for sensory analysis and 
product development, (11)164 

assessing dietary exposure to food additives, (7)94 

challenges to food supply: need for food research, (2)14 

conference addresses information retrieval, (4)18 

determining temperature distribution in cascading water 
retorts, (12)110 

determining temperature distribution in rotary, full- im- 
mersion, hot-water sterilizers, (12)113 

Developments in Food Preservation (br), (9)159 

education needs and women in workforce (Itr), (6)30 

enzyme technology evolution: progress and prospects, (4)118 

food biotechnology (plant tissue culture) for production of 
food ingredients, (6)71 

food biotechnology regulation: overview and selected issues, 
(3)76 

food irradiation: countering tactics and claims of oppo- 
nents, (6)92 

food sterilization in steam/air retorts, (12)105 

Food: The Chemistry of Its Components, 2nd ed. (br), 
(8)266 

Foodservice: Older than Methuselah, (7)54 

FSTA available on CD-ROM, (9)14 

gellan gum gets FDA approval, (11)78 

is texture still an overlooked food attribute? (9)86 

IFT’s 1991 Classified Guide to Food Industry Services, 
(12)165 

innovative food trends: acidulants: ingredients that do more 
than meet the acid test, (1)75; phosphates improve many 
foods, (4)79; taking gamble out of product development, 
(6)109 

isomalt—sweet, reduced-calorie bulking agent, (6)128 

Lebensmitteltechnologie: Biotechnologische, Chemische, 
Mechanische und Thermische Verfahren der Lebens- 
mittelverarbeitung (br), (11)202 

legal aspects of sensory analysis, (11)168 

light dairy products: issues and technology (Overview, 6 
papers), (10)77 

managing for innovation in R&D, (12)86 

membrane separation technology offers processors unlim- 

* ited potential, (9)107 
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mesquite: history, composition, food uses, (11)118 
nisin—uses as a food preservative, (11)100 
nitrite-free meat-curing system, (5)88; (6)130 
optimizing quality of frozen foods, (7)78 
organically grown foods—Scientific Status Summary, 
(12)123 
Pure Food: Securing the Federal Food & Drug Act of 1906 
(br), (6)266 
reassuring consumers of processed food safety, (12)63 
Recommended Dietary Allowances, 10th ed. (br), (12)144 
roles of sensory research and marketing research in bring- 
ing product to market, (11)160 
sensory evaluation: method for establishing and training 
descriptive flavor analysis panel, (12)78 
sensory technology (Overview, 4 papers), (1)86 
Sous, Vide: What it is, preparation, safety, (11)92 
steam retorts and their verification, (12)100 
structured lipids, (6)127 
undergraduate education, (8)10 
validation of aseptic processing and packaging, (12)114 
Volatile Compounds in Food: Qualitative and Quantita- 
tive data. Vol. I, II, II (br), (10)128 
x-ray fluorescence proves useful for quality control, (9)66 
foodservice 
application of HACCP to ready-to-eat chilled foods, (7)70 
equipment: perspectives and thoughts, (7)60 
microbiological safety assurance system for facilities, (12)68 
older than Methuselah, (7)54 
product and equipment update, (7)102 
Safe Food Handling: A Training Guide for Managers of 
Foodservice Establishments (br), (9)159 
Sous Vide: What is it, preparation, safety, (11)92 
food supply 
pesticides in food, (2)44 
food trends 
acidulants, (1)75 
phosphates improve many foods, (4)79 
foods 
Bitterness in Foods and Beverages (br), (11)200 


‘ fragrance 


perception—research in chemosensation related to, (1)98 
frankfurters 
nitrite-free curing system, (5)88 
Freshhold® 
breathable packaging system wins DuPont award, (10)102 
freezing 
50 yr of fruit and vegetable, (2)94 
Meat Freezing: A Source Book (br), (2)136 
prediction of time, (5)137 
frozen foods 
light, dairy desserts: effect of composition changes on pro- 
cessing and sensory characteristics, (10)86 
optimizing quality, (7)78 
fruit(s) 
advantages of aseptic processing, (2)72 
aseptic bulk storage, (2)96 
50 yr of processing, (2)92 
Food Flavours. Part C: The Flavor of Fruits (br), (12)146 
future prespects for processed products, (5)124 
harvest mechanization, (2)97 
patents: (1)54; (2)61; (4)68; (5)79; (7)50; (8)270; (9)57; 
(10)52; (11)72; (12)52 
physivlogical activity of partially processed, (5)116 
quality of fruits and vegetables: scientific status summary, 
(6)99 
role of biotechnology in improving quality, (2)68 
trends in U.S. consumption, (2)102 
fruit drinks 
patents: (1)56; (2)62; (3)48; (4)68; (5)81; (10)52; (11)72; 
(12)52_ 
Foster, G. 
retires from IFT, (1)18 


A 
‘ 
4 
¥ 
4 
: 


gels 
gellan gum: properties, applications, (11)88 
high-methoxyl pectin: determining setting temperature, 
(4)139 
gums 
gellan, receives FDA approval, (11)88 
mesquite: history, composition, food uses, (11)118 
GRAS substances 
flavoring ingredients, (2)78 


H 


HACCP 

and food safety in Canada, (5)172 

application to ready-to-eat chilled foods, (7)70 

concept, development and application, (5)156 

implementing in food industry, (5)179 

need for flexibility in, (5)174 

use in meat and poultry inspection, (5)169 

use in seafood surveillance and certification, (5)159 
harvesting 

mechanization of fruit and vegetable, (2)97 
health 

calcium and chronic disease prevention, (3)50 

Diet and Health: Implication for Reducing Chronic Dis- 

ease Risk (br), (5)341 

See also diet; disease; nutrition; public health 
herbs 

Herbs, Spices and Medicinal Plants: Recent Advances in 

Botany, Horticulture and Pharmacy (br), (2)134 

HPLC (high performance liquid chromatography) 

application for flavor research and quality control, (9)76 
homogenization 

high-pressure: for food preservation, (7)84 


IFT 
annual meeting and Food Expo (1990): promotion, (2)52; 
(3)74; (4)62; (5)182; convention session on audio cas- 
settes, (8)115; how to use Employment Bureau, (3)115; 
photo highlights, (8)100; program, (5)184; questions di- 
rectors ask, (5)8; the social side, (8)80; undergraduate re- 
search paper competition: call for papers, (1)25; Wednes- 
day afternoon forums, (5)14; what happened in Chicago, 
(1)10; can’t something be done to improve the quality of 
the technical papers at the Annual Meeting?, (12)47 
annual meeting (1991): call for nominations for achieve- 
ment awards and fellows, (9)168; call for films, (9)170; call 
for symposia, (6) 16; call for undergraduate research paper 
competition papers, (9)167; call for volunteered papers 
and official abstract form, (9)171; guidelines for new 
product presentations, (11)40; guidelines for poster pre- 
sentation, (9)165; guidelines for symposia organizers, 
(6)157; instructions for submitting special forum re- 
quests, (11)44; rules governing graduate paper competi- 
tion papers, (9)166; volunteered paper abstracts due by 
Dec. 1 (editorial), (9)10 
annual report 1989-1990 (9)123, special insert: report of ex- 
' ecutive director, p. 3; members forecast the future, p. 4; 
objectives: communications, p. 6, education, p. 8, profes- 
sional status, p. 10, research, p. 12, international rela- 
tionships, p. 13, financial statement, p. 14, structure, p. 
16, operations and procedures, p. 18, future, p. 19 
awards: achievement: Nicholas Appert to Myron Solberg, 
(8)123; Carl R. Fellers to Richard L. Hall, (8)124; Inter- 
national to Judson M. Harper, (8)124; Wm. V. Cruess to 


James W. Berry, (8)126; Samuel Cate Prescott to Carl A. 
Batt, (8)126; Calvert L. Willey Distinguished Service 
Award to Aaron E. Wasserman, (8)127 

awards: food science print and electronic journalism, (8)53 

awards: student: undergraduate competition, (8)255; grad- 
uate competition, (8)225; Biotechnology Division Gradu- 
ate Competition, (8)226; Sensory Evaluation Division 
Graduate Competition, (8)226; Carbohydrate Division 
Graduate Competition, (8)226; Ayres Competition, 
(8)227; Chapter Competition, (8)227; German Associa- 
tion of Food Technologists Scholarship, (8)227; College 
Bowl Competition, (8)228 

basic symposium—Advances in Sensory Science: abstracts, 
(2)108; program, (2)107; (3)34; (4)44; (5)52 

Biotechnology and Food Process Engineering—order for | 
book, (5)132 

budget/expenditures—Questions members ask, (2)31 

career management workshop, (4)48; (5)62 

committees are backbone of IFT, (7)12 

Constitution and By-laws amended, (12)13 

Eastern Food Science Conference VI—A View of the 
Future, (3)38 

Eastern Food Science Conference VII—call for papers/ 
symposia and instructions for submitting abstracts, (12)34 

executive committee-highlights of Oct. '89 meeting, (2)20 

fellows named, 1990: L.J. Bianco, A.E. Denton, G.R. Jans- 
en, M.D. Pierson, R.E. Rust, L.P. Somogyi, and M.E. 
Zabik, (8)40 

fellowship/scholarship program: 1990-91 recipients, (10)129 

fellowship/scholarship program: 1991-92, (10)132 

Food Expo exhibitors, 1990 annual meeting, (5)252 

Food Expo in print, (8)128: exhibitors described alphabet- 
ically, (8)130; exhibitors listed by product/service (8)232: 
ingredients/additives, (8)232; laboratory/pilot plant in- 
strumentation, equipment, and supplies, (8)247; packag- 

. ing/processing instrumentation, equipment and supplies, 
(8)248; serviees for the food industry, (8)250 

Food Technology: editorial vs. advertising, (3)22; letters to 
editor, (2)48; (3)8; (4)34; (6)30; (8)71; (10)30; style guide, 
(7)127 

Foster, G. retires from IFT, (1)18 

Hopper, Lund tell Congress of need for food science funds, 
(5)32 

how big are we? (1)26 

ingredient technology short course: program/registration, 
(8)260 

International Division formed, (12)14 

J. Food Science—new editorial system and editors, (12)24; 
notice to contributors, (1)20; contents: Nov/Dec ’89, 
(2)128; Jan/Feb ’90, (5)330; Mar/Apr ’90, (5)332; May/ 
June ’90, (6)152; July/Aug ’90, (10)126; Sept/Oct ’90, 
(11)204 

Litchfield, J.H., President-Elect for 1990-1991, (7)16 

Lund, D.B. becomes 1990-1991 president, (7)14 

membership: our global family, (4)10; professional vs mem- 
ber status, (4)51 

news: (1)14; (2)16; (3)10; (4)16; (5)10; (6)18; (7)18; (8)36; 
(9)14; (10)16; (11)14; (12)13 

1991 Classified Guide to Food Industry Services, (12)165 

OSPA (Office of Scientific Public Affairs): and people who 
make it work, (10)22; authors of 1989 scientific status 
summaries, (1)37; Division/STG Food Policy Confer- 
ence/Workshops effective outreach activities, (6)24; 5th 
media tour hits Seattle, (12)26; 55 delegates attend inte- 
grated pest management workshop, (4)32; food policy 
workshop on seafood safety, (7)24; food science print and 
electronic journalism awards, (8)53; funding food science 
report, (5)32; organically grown foods. (6)26; symposium 
addresses role of public information services in shaping 
public health policy, (9)28; $10 million for r&D: how 
likely? How soon? (5)28; What the Hell is OSPA? (11)32 

president’s page: new goals for food science education, 
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(2)12; our global family, (4)10; toward a level playing field, 
(6)12; committees backbone of IFT, (7)12; public affairs 
for IFT: lip service or top priority? (10)10; national/ 
international activities, (11)10 

publication and membership items—order form: (1)135; 
(2)131; (3)111; (4)177; (5)323; (7)125; (8)267; (9)177; 
(10)135 

questions members ask: how big are we? (1)26; how come the 
IFT staff seems to spend all the money? I thought this was 
an individual membership society? (2)31; Food Technol- 
ogy: editorial vs advertising, (3)22; professional member- 
ship, why the fuss? (4)51; questions executive directors 
ask, (5)8; the social side of the annual meeting, (8)80; can’t 
something be done to improve the quality of the techni- 
cal papers at the Annual Meeting?, (12)47 

regional sections: meetings: (1)28; (2)24; (3)16; (4)20; (5)25; 
(7)22; (8)38; (9)20; (10)18; (12)18; news: (1)22; (3)124; 
(4)16; (6)20; (8)38; (9)16; (11)20; 

scientific status summary: organically grown foods, (12)123; 
main authors for 1989 summaries (1)37: R.E. Mudgett, 
Microwave Food Processing; A.M. Altschul, Low-Calorie 
Foods; B.O. Schneeman, Dietary Fiber; S.S. Chang, Food 
Flavors, (1)37; quality of fruits and vegetables, (6)99 

sensory evaluation celebrates its beginnings, (5)12 

short course—Ingredient Technology: program, (2)110; reg- 
istration form, (3)36; (4)46; (5)54; (8)260) (9)104; 10)110; 
(11)198; (12)48 

staff changes/promotions, (3)10 

State of the Institute—1990, (8)14 

undergraduate curriculum—minimum standards, 1977 re- 
vised, (2)32 

in memoriam 

J. Evans, (2)16; K.G. Dykstra, (2)127; R.E. Cox, D.D. Disch, 
(3)110; A.J. Ganz, R.P. Straka, M.P. Steinberg, H.M. 
Rich, (4)176; G.A. Borgstrom, R.M. Pangborn, W.F. 
Wilkens, (5)326; N.H. Ishler, G.T. Peterson, P.G. Harrill, 


(6)150; L.B. Howard, (7)124; P.F. Sharp, (8)36; V.L. Por- . 


ter, (8)262); R.W. Koch Sr., W.H. Montgomery, R.M. 
Saunders, (9)162; M.R. Kare, (10)124; J.J. Diehl, F.J. 
Erickson, G. Glew, P. Paul, W.C. Scott, (11)196; E.E. Ja- 
cobs, (12)142 
industry news 
(1)50; (2)66; (3)28; (4)52; (5)72; (6)52; (7)30; (8)88; (9)62; 
(10)48; (11)66; (12)44 
information retrieval 
IFIS—3rd international conference on food science/tech- 
nology information, (4)18 
ingredients 
acidulants: structure, regulatory status, key properties of 
acetic, adipic, citric, fumaric, glucono-delt2 'actone, lac- 
tic, malic, phosphoric and tartaric acids, (1)75 
acquisitions help create new ingredient developments, 
(9)121 
flavorings: GRAS substances, (2)78 
food biotechnology regulation: overviews selected issues, 
(3)76 
for bakery products: literature, (4)150 
gellan gum receives FDA approval, (11)88 
IFT short course, (2)11U 
Ingredient technology short course, (10)110; registration 
form and program, (11)198 
mesquite: history, composition, food uses, (11)118 
natural flavor and technology advances, (1)68 
natural red color from red cabbage, (6)131 
naturally derived food: plant tissue culture for production, 
(6)71 
nisin—uses as preservative, (11)100 
phosphates improve many foods, (4)79 
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products and literature: (1)122; (2)114; (3)101; (4)150, 166; 
(5)316; (6)140; (7)110; (9)152; (10)112; (11)176; (12)133 
product update—new ingredients and applications, (1)102 
Progress in Sweeteners (br), (11)200 
stabilized rice bran—functional properties and application 
in baked goods, (4)75 
instrumentation 
laboratory: product update, (9)144 
irradiation 
countering the tactics and claims of opponents, (6)92 
Ionizing Energy in Food Processing and Pest Control. I]. 
Application (br), (7)131 
letter re safety of irradiated foods, (2)48 
onions: acceptance in Argentina, (5)134 
Safety of Irradiated Foods (br), (6)155 
isomalt 
sweet, reduced-calorie bulking agent: properties, applica- 
tions, regulatory aspects, (6)128 


J 


juice 
citrus: orange concentrate: viscosity reduction by pulp 
reduction vs enzyme treatment, (4)126; use of membranes 
in processing, (12)90; volatile flavor components of fresh 
and processed, (4)134 
fruit: membrane technology for direct- -osmosis concentra- 
tion, (6)121 


L 


labeling 
cholesterol-free milks and milk products, (11)130 
declared serving sizes of packaged foods, 1977-1986, (6)82 
food: status, (3)86 
nutrition: FDA and Congress seek changes, (10)54 
laboratory equipment/instrumentation 
HPLC for flavor research and quality control labs, (9)76 
instrumentation: product update, (9)144 
new analyzer automates Salmonella testing, (9)116 
new Kar! Fischer titrator eliminates need for sample prep- 
aration, (9)115 
products and literature: (1)126; (2)120; (3)104; (4)168; 
(5)320; (6)146; (7)114; (9)156; (10)115; (11)182; (12)134 
rapid microbiological test kits have new U.S. distributor, 
(9)120 
lecithin(s) 
Lecithins: Sources, Manufacture and Uses (br), (2)135 
legal 
aspects of sensory analysis, (11)168 
legumes 
Phytates in Cereals and-Legumes (br), (12)144 
letters 
(2)48; (3)8; (4)34; (6)30; (8)71; (10)30 
limonin 
removal from citrus juice by styrene divinylbenzene 
resin,(4)120 
lipids 
structures, (6)127 
Listeria 
rapid microbiological test kit for, (9)120 
Litchfield, J.H. 
IFT president elect for 1990-1991, (7)16 
Lund, D.B. 
becomes IFT’s 1990-1991 president, (7)14 


management 
EPA’s integrated waste management policy, (7)98 
managing for innovation in R&D, (12)86 


| 
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MAP (modified atmosphere packaging) 
incorporating oxygen-barrier shrink film, (6)124 
marketing 
The Food Professional’s Guide (br), (11)200 
identifying consumers and consumer test subjects, (11)156 
Japanese cold beverage market shifting toward healthful 
new products, (9)118 
roles of sensory research and marketing research in bring- 
ing product to market, (11)160 
meat 
Developments in Meat Science—4 (br), (12)146 
Kalteverkurzung und Elektrostimulation bei Fleisch (br), 
(7)131 
Meat Freezing: A Source Book (br), (2)136 
Muscle and Meat Biochemistry (br), (5)336; (11)207 
patents: (1)52; (2)56; (3)48; (4)66; (5)74; (6)62; (7)50; (8)269; 
(9)52; (10)50; (11)70; (12)50 
use of HACCP in inspection, (5)169 
use of phosphates, (4)79 
See also poultry 
medicine 
Herbs, spices and Medicinal Plants: Recent Advances in 
Botany, Horticulture and Pharmacy (br), (2)134 
meetings and conferences 
coming events: (1)38; (2)50; (3)30, 44; (4)40; (5)48; (6)34; 
(7)32; (8)92; (9)38; (10)34: (11)52; (12)36 
Effective Oral Presentations (br), (6)155 
Midwest Food Processing Conference report, (4)56 
Quality Connection, The—Conference report, (7)46 
report on Southern Assoc. of Agricultural Scientists’ Con- 
ference—Perception of Food Quality by the Five Senses, 
(5)68 
Southern Regional Meeting held in conjunction withSAAS, 
Feb. 3-6, 1991, (12)16 
3rd International Congress on Food Science/Technology 
Informatjon, (4)18 
membrane technology 
direct-osmosis concentration of fruit juices, (6)121 
use in citrus juice processing, (12)90 
mesquite 
history, composition, food uses, (11)118 . 
microbiology 
microbiological safety assurance system for foodservice fa- 
cilities, (12)68 
parasitic protozoa and worms relevant to U.S., (5)106 
rapid test kits for Salmonella and Listeria have new U.S. 
distributor, (9)120 
reassuring consumer of processed food safety, (12)63 
micropak” 
flexible susceptor packaging wins DuPont award, (10)102 
microwaving 
fiberoptic pressure measurement of spontaneous bumping/ 
splattering of foods during, (6)120 
milk/milk products 
cholesterol-free: limitations in producing and labeling, 
(11)130 
fluid: utilization of cholesterol-reduced milk fat in, (11)145 
protein concentration and isolates: composition and func- 
tionality, (4)100 
See also dairy 


N 


naringin 
removal from citrus juice by styrene divinylbenzene resin, 
(4)130 
new products/technology 
antistaling enzyme in baked goods, (6)129 
aseptic packaging addresses a variety of needs, (6)126 
countercurrent extractor for food processing, (6)122 
fiberoptic pressure measurement of spontaneous bumping/ 
splattering of foods during microwaving, (6)120 


membrane technology for direct-osmosis concentration of 
fruit juices,(6)121 
modified-atmosphere packaging incorporates an oxygen- 
barrier shrink film, (6)124 
natural red color derived from red cabbage, (6)131 
nitrite-free meat-curing system, (6)130 
Overview (11 papers), (6)120 
rapid residue test for aflatoxin M1 and sulfamethazine in 
dairy products, (6)132 
structured lipids, (6)127 
nisin 
structure, stability, antimicrobial properties, mode of ac- 
tion, toxicological studies, assays, uses as food preserva- 
tive, (11)100 
nitrite 
= curing system and application to wiener processing, 
5)88 
-free meat-curing system, (6)130 
NoThaw!™ 
juice cups win DuPont packaging award, (10)103 
nutrition 
calories: a cancer culprit, (8)66 
communicating information—whose job is it? (10)70 
declared serving sizes of packaged foods, 1977-1986, (6)82 
Healing foods: Ultimate authority on Curative Power of 
Nutrition, The (br), (2)134 
_ “healthy” foods: an IFT scientific perspective, (5)40 
* labeling: FDA and Congress seek changes, (10)54 
light dairy products: issues and technology (Overview, 6 
papers), (10)77 
Nancy Clark’s Sports Nutrition Guidebook: Eating to Fuel 
Your Active Lifestyle (br), (3)114 
Nutritional Status Assessment of the Individual (br), 
(10)125 
nutritionists in food industry—opportunities, (3)82 
organically grown foods—scientific status summary, (12)123 
Recommended Dietary Allowances 10th ed. (br), (12)144 
science of—keynote address, IFT meeting, (8)26 


O 


oatrim 
replaces fat in many food products: preparation, properties, 
potential, (10)100 
oats 
USDA’s oatrim—fat substitute, (10)100 
oil-based foodstuffs 
(1)54; (2)61; (4)68; (5)74; (8)270; (9)52; (10)52; (11)72; 
(12)52 
oilseed products 
(1)52; (2)56; (4)68; (5)74; (6)65; (7)50; (8)269; (9)52; (10)52; 
(11)70; (12)52 
onions 
irradiated: acceptance in Argentina, (5)134 
orange(s) 
juice concentrate: viscosity reduction by pulp reduction vs 
enzyme treatment, (4)126 
volatile flavor components of fresh and processed, (4)134 
relationship between quality and composition of citrus 
products (Overview, 5 papers), (4)125 
Overviews 
fruit and vegetable processing—past, present and future, 
(2)92 
HACCP system and food safety, (5)156 
light dairy products: issues and technology, ( 10)77 
new products and technologies, (6)119 
relationship between quality and composition of citrus 
products, (4)125 | 
sensory technology—looking from the past into the future, 
(1)86 
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sterilization methods: principles of operation and temper- 
ature distribution studies, (12)99 


P 


packaging 
aseptic, addresses variety of needs, (6)126 
athlon® (1L PET bottle) wins DuPont award, (10)102 
Controlled/Modified Atmosphere/Vacuum Packaging of 
Foods (br), (2)135 
Freshhold® breathable system wins DuPont award, (10)102 
Micropak® (flexible susceptor package) wins DuPont award, 
(10)102 
niddified-atmosphere incorporating oxygen-barrier shrink 
film, (6)124 
NoThaw!™ juice cups win DuPont award, (10)103 
1989 DuPont packaging award winners, (10)102 
1990 DuPont Awards competition entries solicited, (10)102 
patents: (1)60; (2)62; (4)73; (6)66; (7)53; (8)274; (10)53; 
(11)74; (12)55 
products and literature: (1)129; (2)125; (3)109; (4)171; 
(5)322; (6)149; (7)118; (9)158; (10)118; (11)188; (12)138 
product update: (2)112; materiais and equipment, (10)104 
Spread-R-Pac™ (package for condiments) wins duPont 
award, (10)102 
validation of aseptic processing and, (12)114 
waste management, (7)98 
parasites 
parasitic protozoa and worms'relevant to U.S., (5)106 
parasitology 
food: current research, (5)108 
patents 
(1)52; (2)56; (3)46; (4)66; (5)74; (6)62; (7)50; (8)269; (9)52; 
(10)50; (1,1)70; (12)50 
miscellaneous: (1)60; (2)62; (3)48; (4)73; (5)82; (6)66; (7)53; 
(8)270; (9)57; (10)53; (11)74; (12)54 
Protecting Engineering Ideas and Inventions, 3rd ed. (br), 
(5)328 
See also additives, food; baked goods; beverages, 
alcoholic; by-product technology and feeds; ce- 
real products; cocoa; coffee; coiors; confection- 
ery; dairy products; egg products; equipment and 
processes; fish; flavors; fruit(s); fruit drinks; oil- 
based foodstuffs; oilseed products; packaging; 
poultry; soft drinks; starches; sugars; synthetic 
protein products; tea; vegetable products 
people 
news items: (1)130; (2)126; (3)110; (4)174; (5)325; (6)150; 
(7)122; (8)262; (9)161; (10)120; (11)194; (12)140 
pesticides 
assessing risk: a risky business, (8)60 
55 delegates attend integrated pesticide management work- 
shop, (4)32 
in foods, (2)44 
Principles for the Toxicological Assessment of Pesticide 
Residues in Foods (br), (11)210 
See also toxicology 
phosphates 
properties/applications: baked products, dairy products, 
meat, poultry and seafood products, (4)79 
phytates 
Phytates in Cereals and Legumes (br), (12)144 © 
pickling 
50 yr of fruit and vegetable, (2)95 
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plant 
products and literature: (1)128; (2)124; (3)107; (4)172; 
(5)318; (6)148; (7)117; (9)157; (10)117; (11)186; (12)136 
polydextrose 
Pfizer Inc. expands production capacity, (6)137 
potatoes 
Potato Science and Technology (br), (6)163 
poultry 
patents: (1)52; (2)56; (3)48; (4)66; (5)74; (6)62; (7)50; (8)269; 
(9)52; (10)50; (11)70; (12)50 
use of HACCP in inspection, (5)169 
processes 
patents: (1)60; (2)62; (5)82, 314; (6)68; (7)53; (8)274; (9)58; 
(10)53; (11)74; (12)54 
See also individual processes 
product development 
application of quality research for sensory analysis and, 
(11)164 
taking gamble out of, (6)110 
See also new products/technology 
protein(s) 
Protein Purification: Principles, High Resolution Meth- 
ods, and Applications (br), (11)202 
synthetic, patents: (2)61; (4)73; (5)81; (7)52; (9)57; (10)52; 
(12)54 
protozoa 
of concern to food scientists: Entamoeba histolytica; Gia- 
rdia lamblia; Cryptoporidium parvum; Toxoplasma gon- 
dii; Naegleria and Acanthamoeba, (5)106 
public health 
assessing risk (pesticide residues): a risky business, (8)60 
light dairy products: issues and technology (Overview, 6 
papers), (10)77 
microbiological hazards of seafood consumption, (12)56 
nutrition sciences—keynote address, (8)26 
reassuring consumers of processed food safety, (12)63 
symposium: Role of public information service in shaping 
public health polity: condensations of papers, (9)28; role 
of IFT in shaping public health policy, (9)28; how public 
information officers can help food news be accurate, 
(9)28; communicating with consumers on food safety/risk 
issues, (9)32; the contrarian press, (9)34 
See also: diet; disease; food safety; nutrition 


Q 


quality 
application of high-pressure homogenization for food pres- 
ervation, (7)84 
fruits and vegetables: role of biotechnology in improving, 
(2)68 
optimization—frozen foods, (7)78 
quality control 
application of HPLC for, (9)76 
x-ray fluorescence proves useful, (9)66 


R 


rapeseed 
high oleic, very low saturated fatty acid—patent applica- 
tion, (9)120 
refrigerated foods 
Guidelines for Development, Production, Distribution and 
Handling of Refrigerated Foods (br), (10)125 
prediction of cooking and freezing times, (5)137 
See also freezing; frozen foods 
regulations 
food biotechnology: overview and selected issues, (3)76 
status of food labeling, (2)86 


: 
| 


toward a level playing field—tre regulatory agencies, (6)12 
See also legal 
retorts 
cascading water: determining temperature distribution in, 
(12)110 
steam/air: food sterilization in, (12)105 
steam (batch/continuous) and verification, (12)100 
rheology 
Dough Rheology and Baked Product Texture (br), (2)136 
rice bran, stabilized 
functional properties and application in bakery products, 
(4)75 
roundworms 
of concern to food scientists: Ascaris lumbricoides, Trichu- 
ris trichiura, Trichinella spiralis, enterobius vermicu- 
laris, Anisakis, and Pseudoterranova, (5)106 


S 
Salmonella 
new analyzer automates testing, (9)116 
rapid microbiological test kit for, (9)120 
sanitation 
CGMP’s/Food Plant Sanitation (br), (11)210 
Food Sanitation and Safety Study Course, 2nd ed. (br), 
(3)114 
microbiological safety assurance system for foodservice fa- 
cilities; (12)68 
SCF (supercritical fluids) 
Supercritical Fluid Science and Technology (br), (2)135 
scientific status summaries 
organically grown foods, (12)123 
quality of fruits and vegetables, (6)99 
seafood 
microbiological hazards of consumption, (12)56 
use of HACCP for surveillance and certification, (5)159 
use of phosphates, (4)79 
sensory evaluation/technology 
analysis: dynamic research for today’s Be ae (1)92 
and the consumer—points of interaction (Overview, 4 
papers), (11)155 
application of qualitative research for sensory assurance 
and product development, (11)164 
Basic Sensory Methods in Food Evaluation (br), (11)207 
early days, (1)86 
evaluation rating scales for sensory testing with children, 
(11)78 
future of sensory evaluation in food industry, (1)95 
identifying consumers and consumer test subjects, (11)156 
IFT Basic Symposium (abstracts), (2)106 
legal aspects, (11)168 
light dairy products: issues and technology (Overview, 6 
papers), (10)77 
method for establishing and training a descriptive flavor 
panel, (12)78 
Overview—looking from past to future, 4 papers, (1)86 
relative power of difference testing methods, (4)114 
research in chemosensation related to flavor and fragrance 
perception, (1)98 
roles of sensory research and marketing research in bring- 
ing product to market, (11)160 
smell and taste: how culinary experts compare to rest of us, 
(9)96 
utilization of cholesterol-reduced milk fat in fluid milks, 
(11)145 
short courses 
coming events: (1)44; (2)54; (3)30; (4)47; (5)56; (6)44; (7)42; 
(8)97; (9)46; (10)42; (11)60; (12)39 | 
ingredient technology: program (2)110; registration: (3)36; 
(4)46; (5)54; (8)260; ()104; (10)110; (11)198; (12)48 


See also conferences; meetings; workshops 


smell 
how culinary experts compare to rest of us, (9)96 
societies and associations 
news: (1)130; (2)127; (4)174; (5)325; (7)123; (8)263; (9)163; 
(10)121; (11)194; (12)142 
soft drinks 
patents: (1)56; (2)62; (3)48; (4)68; (5)81; (10)52; (11)72; 
(12)52 
sous vide 
what it is, preparation, safety, (11)92 
spice(s) 
Heller Seasonings expands processing facilities, (3)98 
Herbs, Spices and Medicinal Plants: Recent Advances in 
Botany, Horticulture, and Pharmacy (br), (2)134 
spice manufacturer expands processing facilities, (3)98 
Spread-R-Pac™ 
packaging for condiments wins DuPont packaging award, 
(10)102 
stabilizers 
reduce texture problems in multicomponent foods and 
bakery products, (4)94 
starches 
patents: (1)54; (2)61; (3)46; (4)68; (5)78; (6)65; (7)50; (8)270; 
(9)52; (10)52; (11)72; (12)52 
sterilizers 
rotary, full-immersion, hot-water: determining tempera- 
ture distribution in, (12)113 
See also retorts 
storage 
aseptic bulk of fruits and vegetables, (2)96 
style guide 
Food Technology, (7)127 
styrene divinylbenzene 
removal of limonin and naringin from citrus juice, (4)130 
sucralose 
stability in baked goods, (1)62 
sugars 
patents: (1)54; (2)61; (3)46; (4)68; (5)78; (6)65; (7)50; (8)270; 
(9)52; (11)72; (12)52 
sulfamethazine 
rapid residue test for, (6)132 * 
sweeteners 
Progress in Sweeteners (br), {11)200 


taste 
how culinary experts compare to rest of us, (9)96 
tea 
patents: (1)56; (2)62; (4)68; (5)81; (6)65; (7)52; (8)270; (9)57; 
(10)52; (12)52 
temperature 
distribution in: cascading water retorts, (12)110; rotary, 
full-immersion, hot-water sterilizers, (12)113; steam re- 
torts, (12)100; steam/air retorts, (12)105 
tests/testing 
rapid residue for aflatoxin M1 and sulfamethazine in dairy 
products, (6)132 
texture 
an overlooked food attribute? (9)86 
gellan gum receives FDA approval, (11)88 
Dough Rheology and Baked Product Texture (br), (2)136 
physiological activities of partially processed fruits and 
vegetables, (5)118 
problems reduced by stabilizer system, (4)94 
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titration 
new Karl Fischer titrator eliminates need for sample prep- 
aration, (9)115 
toxicology 
Food Toxicology: A Perspective on the Relative Risks (br), 
(5)340 
microbiological hazards of seafood consumption, (12)56 
Principles for the Toxicological Assessment of Pesticide 
Residues in Foods (br), (11)210 
trace metal ions 
computer modeling service helps control in foods, (9)119 
trade names 
International Trade Names Dictionary and — In- 
dex ist ed. (br), (1)134 
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vanilla 
letter re corrections, (4)34 
vegetables 
advantages of septic processing, (2)72 
aseptic bulk storage, (2)96 


Special savings on 
valuable food industry reference! 


“One-of-a-kind compendium gives you instant ac- 
cess to trend data, historical statistics, and product 
growth patterns in the food industry! 


We have made special arrangements to sell a limited quantity of 
Food Processing: An Industrial Powerhouse in Transition for the 
SPECIAL PRICE of $36.50, plus $3.50 shipping and handling 
charges. 
Worth over $50.00, this 450-page, hard-bound reference is a must 
addition to every corporate, university, or professional library. 
IFT commissioned Purdue University’s Dr. John M. Connor to do 
an exhaustive study on the economic impact of food processing on 
the nation’s economy. Among the topics he covered were: 

@ Anticipated Growth of Food Processing — Consumer, Insti- 
tutional, Foreign. 

@ International Trade and Investment. 

@ Size and Real Growth Rates Among High and Low-Growth 
Industries. 

@ United States Patterns —The Top Twenty States, Changes 
in Food Processing Employment 
Money back guarantee! \f you are not absolutely convinced of this 
book’s value, return it within thirty days! No questions asked. 
Visa, MasterCard, and billing to company accepted. 

TO ORDER: call Book Dept. at 1-800-IFT-FOOD. 
(In Illinois, call 312-782-8424) 

OR, save an additional $3.50 shipping and handling charges. Write 


to us at: IFT Book Dept., 221 N. LaSalle St., Chicago, IL 60601, and 
enclose a company or personal check for $36.50. 
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50 yr of processing, (2)92 

future prospects for processed products, (5)124 

harvest mechanization, (2)97 

patents: (1)54; (2)61; (4)68, 73; (5)79, 81; (7)50, 52; (8)270; 
(9)57; (10)52; (11)72; (12)54 

physiological activity of partially processed, (5)116 

role of biotechnology in improving quality, (2)68 

scientific status summary: quality of fruits and vegetables, 
(6)99 

trends in U.S. consumption, (2)102 

vinegar 
kosher certification of, (7)90 


Ww 


Washington news 
(1)48; (2)64; (3)26; (4)36; (5)44; (6)60; (7)48; (8)76; (9)60; 
(10)32; (11)48; (12)42 
waste disposal 
packaging waste management, (7)98 
waste management 
packaging waste management, (7)98 
Waste Management and Water Conservation in Food Pro- 
cessing Industry (br), (11)208 
water conservation 
Waste Management and Water Conservation in Food Pro- 
cessing Industry (br), (11)208 
wheat 
proteins: edible films and coatings from, (10)63 
Wheat is Unique: Structure, Composition, Processing. 
End-Use Properties, and Products (br), (2)136 
whey 
protein concentrate and isolate: composition and function- 
ality of,(4)100 
workshops 
coming events: (1)44; (2)54; (3)30; (4)47; (5)56; (6)44; (7)42; 
(8)97; (9)46; (10)42, (11)80; (12)39 
Effective Oral Presentations (br), (6)155 
integrated pesticide management, (4)32 
OSPA workshop on seafood safety, (7)24 
See also conferences; meetings 
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yeast 
immobilized reactor speeds beer senitaithies (5)128 
Yeast: Biotechnology and Biocatalysis (br), (5)328 
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